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Arrange salmon in skillet. Sprirvfee ta eea-ss- te be delicious, made. it

m thB with unsweetened chocolate kiwra at Burfnutjl tee a pmy ; f .
assi rtanos. fx (ten . uu " .u,..- -

fa,; iiiviMwt ujw n u. ass bouillon cubes over top: add. . . fcrm t k at yo stay aee, aarK aoa a
dash of sherry adds a piquant
touch to an essentially tiratfe

H cup waiec and wine, t'oacn,toraqtea aaov!
uncovered, until salmon is tender.a sim- -chocalate sponge.

indoars, aerhas alaae, the kturs
can nan? heavy on your hands.
That'i the time to experiment with
a new recipe, or to vary a long-
time favorite with a new flavor

iwneiaiJMt1 It i'n't accessary to have sjuiM
liquid to nm ever the
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pictured. A simpler one will do.

Ifmove fish from liquid and take
off outer skin: keep fish hot while

thickening sauce. Blend cornstarch
with tablespeen water and stir Into
hot liquid. Cook and stir until
thickened. Spoon oer salmon and
sprinkle psrfley "' each serv

or a different garnish. You'll e Even a saucepan or metal1 surprised how time will fly. bowl can turn out a pretty des- -
U k - ....
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recipe you've been saving (or a suits the shape.
special occasion. Then, try it out ing.

MakesIt will certainly be a pleasant three or four servings.r1
fish, and sprinkle each serving
with chopped fresh parsley. The
dark, rich sauce is mighty tasty
on the wine poached salmon steaks.

SALMON IN BIIIGLNDV
1 or 4 slices fresh salmon

Garlic salt
Dried dill

l'i teaspoons . instant minced
onion or, 2 tablespoons
chopped raw onion

2 chicken or vegetable bouil-

lon cubes
h cup California Burgundy

until blended. Combine gelatin and
cold water in mixing bowl: mix
well. Add hot chocolate mixture,

and sugar are dissolved. Add sher-
ry. Chill until slightly thickened.
Place in bowl of ice and water and
whip with egg beater until light
and foamy throughout. Fold in
nuts. Spoon into mold and
chill until firm. Unmold and gar-
nish with whipped cream and pe-
can halves, if desired. Makes five
to six servings.

surprise for the family to come
home to a dinner so nobly crowned
with this l dessert.

GALA CHOCOLATE SPONGE

on the family. They're sure to love
it even if it doesn't reach your
own standard of perfection the
first time you make it.

Better still, don't waste time ruf-
fling through old recipes. Try
your hand at making this
beautifully molded dessert. It's

Dr. Robert F. Goheen. youthful
president of Princeton University,
unlisted as a U.S. Army inlantry
private in World War II. He was
awarded the Bronze Star with two

clusters.T) 1 square unsweetened choco
late

134 cups evaporated milk
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THIS MOLDED CHOCOLATE SPONGE is basically simple, but its handsome garnish and

sophisticated flavor make it a gala dessert. The photo and recipe ere courtesy of Gen.
ral Foods' Baker's Unsweetened Chocolate.

Hack Wilson, of the Chicago Cubs

established an all - time major J

A delicious family breakfast is a wonder-
ful treat , . . and a wise habit. Nutritionists say
that a substantial breakfast is essential to
family health. Piggly Wiggly's wide selection
of better breakfast foods will give you dozens
of ideos for attractive breakfast menus . . .
and you'll save with Piggly Wiggly's consistent-
ly low prices! Shop Piggly Wiggly for the best

league baseball record when hej
drove in 190 runs in 1930.

in all roods!

Margarine Plymouth, Colored
Cubes 2:25

Coffee, hi Ira MJB Instant
i. Jar 89'M'VP. -- '';'" '

t:lfffS Jello All Flavors

Your Choice
Pacific Small Cocktai

STSHRIMP
Cleaned 4'i-or- . canVLJB) Pram Swift's Luncheon

Meat 39'12-o- Tin

ITS FUN
Otterbrook Green Hutchinson's Morket - The Market of Quality!

GLAMOROUS to 'see and luscious to eat is this salmon
cream with fresh asparagus. Wedges of lemon accent the
harmonious color and flavor combination. The photo and

recipe suggestions come from the Canned Salmon Initi.
tute by way of Seranne and Gaden. PORK SALE

TO EAT !
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tric blender. Pour the mixture intn
Hie ring mold and bake in a 32r

Baked ' Salmon
With Asparagus degree oven for about 50 minutes

or until cream is set.
Center Cut

CHOPS
Crown Loin

ROAST
Pure Pork

SausageTo test: Insert a silver knive inEveryone admits that certain
Ihe center and if the knife comesfoods have an affinity for one an-

other. Apple pie and cheese, ham mt clean the cream is ready to . . . because every one of the many
Rosarita frozen and canned dinnersbe served.and eegs. strawberries and cream

are all renowned flavor combina opens up a new world oi flavor anaRun a knife around the edge 4959. 69hearty mealtime satittaction:of the mold and invert the creamtions. Not so well known, b u t
c
lb.

c
lb.a serving dish. Garnish wiihequally delicious is the wedding of

asparagus and salmon especially cooked asparagus, fresh, canned M'i' rt try
or frozen, and serve with a thinat this season of the year when mi

(Mj ji
hollandaise sauce.tender, fresh asparagus is mak All our Pork & Beef - "The Best Money Can BuyI0SHIH1 flMOUS

aiiiim SIMSing an early how in the markets
and will be appearing in greater
quantities as the month moves intn SCANT MEAL fmritt itt MellcMl ntll

hMft "lUrlMISt" VUlblt
Itfulir dinner Put ofl himfturietl

tor t Mtilfy'nl t'It."BltB(l wilft
summer. HONOLULU -A bowl of

'Japanese noodlesi was the Ground Beef ffi 53Salmon, of course, is a year
around delicacy which earns.
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Cocktail
" I 1

. Hunt's - for the best!- -
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CMC "o cnin saucq
only food on the menu at a nub

hands down, its title of king of the
i for I W1 O'P

ile dinner here. The dinner marked
the 10th anniversary of the I'nited
Nations Declaration of Human
Rights and was sponsored by the
Honolulu YMCA. The idea was to
show how little food people in

sea not only for its delectable flav-

or but for its attractive, appetizing
color. Color plays an important
role In the psychology of food,
and what could be more pleasing
to the eye for spring dining than

Hickory Smoked, Oregon Chief Rindless K3 sBTT

Slab Bacon - c
lb.many parts of the world have to

the cool pastel of salmon garnished Pn

Piggly Wiggly Produce Is Alway, Fresh!
Fresh Fryers Hens Fresh Oysters Jumbo Prawns

Plus A Large Variety of Fish for Lentreaiuievi iMSED
19Party Jellies Sunshine Candy

Pkg.

with the brilliant green ot Mesh
asparagus''

Here is an and de-

lectable baked salmon dish which
fits into spring menus as grace-
fully as the delicate, silvery salm-

on swims upstream on his voyage
back to his childhood home.

RAKKI SALMON ( REAM
1 pound can salmon

li teaspoon-sal- t

4 eggs, lightly beaten
1 cup cream

Butler a (cup ring mold and
et the mold into a pan containing

one inch ot hot water. Kmpiy the
contents of the tan of salmon,
including the imce. into a hir.vl anil
mash thoroughly with a fork. Slu
in salt, eggs and cream and mix
thoroughly. Press the mixture
through a fine sieve or blend halt
the mixture at a time in an elec
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pack
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We're Loaded With Trade-Ins- !

Come And Get A Bargain! Bathroom Tissue 2 3 5C

New Crop, Green White King Tomato Juice
SOAP.WHITEN

KINOl I .Cabbage Huntsm 4 ,o,$146-0- Con
59 s

j50AP h '
(jiont Pkg.

Hubbord Morbleheod

lib.Whole or
PieceSauash Paper Towels 2i39c

00 AutomaticWringer '$

50 Paper Napkins 10'10 Washers, fromWashers, frm Crisp, Solid Heeds F

Lettuce i00 Washer-Drye- r $

Combination
Dryers
from 22055 Waxed Paperr2;43c

Easy Terms! Free DeliYerj

The
Welcome Waifon

Hostess

Will Knock on Your Door
with Gifts & Greetings

from Friendly Business,
Neighbors and Your

Civic and Social
Welfare Leaders

On the occasion of:
The Birth of a Baby

Engagement
Announcements
Arrival of Newcomers to

Klamath Foils

Ns cost or obligation
Phone TU

CALO

POG FOOD
5xreeKse Krktty

Crackers
MEtun 1 Lb.

Box 29We reserve the right k limit lis efseejlive
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